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and fresh, clean, Individual towels daily. A notice shall be conspicuously posted 
in water-closet compartment or wash room directing all employees to cleanse 
their hands before leaving and immediately before commencing work. The use 
of common towel is prohibited. 

Reg. 26. Lockers for employees. — Sufficient lockers of metallic construction 
shall be provided on premises for street clothing of employees engaged in the 
handling and manufacturing of ice cream, ices, or other frozen products ; such 
lockers, however, shall not be located in any room where ice cream, ices, or other 
frozen products are manufactured or handled. 

Reg. 27. Health of employees. — No person who has any infectious or venereal 
disease shall bo permitted to prepare or handle any ice cream, ices, or other 
frozen products, or any utensils used in preparing, manufacturing, or handling 
same. 

Reg. 28. Habits of employees. — All persons preparing, manufacturing, or han- 
dling ice cream, ices, or other frozen products shall be cleanly in their habits, 
and must wash their hands before beginning work and after visiting toilet. 

Reg. .29. Clothing of employees. — All persons preparing, manufacturing, or 
handling ice cream, ices, or other frozen products shall wear clean, washable 
outer garments. 

Reg. 30. Cleanliness of employees engaged in mixing ingredients. — All persons 
immediately before engaging in the mixing of ingredients entering into the com- 
position of frozen products or its subsequent freezing or handling shall thor- 
oughly wash their hands and shall thereafter keep them clean during such 
manufacture and handling. 

Reg. 31. Employees designated to cut and wrap brick ice cream. — Employees 
shall not touch the product with their hands at any times : Provided, however, 
Employees especially designated to cut and wrap brick ice cream and to fill fancy 
molds, which work necessitates some handling of the product, shall be scrupu- 
lously clean and wear clean, washable clothing and caps. 

Reg. 32. Smoking and use of tobacco prohibited. — Employees shall not smoke 
or chew tobacco while at work. 

Reg. 83. Spitting signs. — Placards prohibiting spitting on floors shall be 
conspicuously posted. 

Reg. 34. Cuspidors. — A sufficient number of cuspidors shall be provided and 
shall be cleansed and disinfected daily. 

Reg. 35. Refrigeration of perishable foodstuffs. — All ice cream, ices, and 
other frozen products stored for sale shall be stored and kept refrigerated in a 
properly constructed refrigerator. 

Reg. 36. Housing of animals prohibited. — No animals, excepting cats, shall be 
housed or kept in any room where ice cream, ices, or other frozen products are 
exposed, packed, handled, stored manufactured, offered for sale, or sold. 

Bakeries — Construction and Operation. (Reg. Dept. of Health, Mar. 30, 

1915.) 

Regulation 1. Definition of bakery. — All buildings, rooms, or places used or 
operated for the purpose of making, preparing, or baking bread, biscuits, pastry, 
cake, doughnuts, crullers, noodles, macaroni, or spaghetti, to be sold or con- 
sumed on or off the premises, except kitchens in hotels, restaurants, boarding 
houses, or private residences wherein said products are prepared to be used 
or are used exclusively on the premises, shall for the purpose of these regu- 
lations be deemed bakeries. 

Reg. 2. Definition of cellar. — A cellar shall be taken to mean and include 
every basement or lower story of any building or house of which said basement 
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or lower story one-half or more of the height from the floor to the ceiling is below 
the level of the street adjoining or the surface of the adjacent yard or ground. 

Req. 3. Drainage. — All bakeries shall be provided with proper and sufficient 
drainage. 

Reg. 4. Suitable sinks to be provided. — All bakeries shall be provided with 
suitable sinks supplied with clean running water for the purpose of washing 
and keeping clean the utensils and apparatus used therein. 

Reg. 5. Windows to be provided. — All bakeries shall be provided with proper 
and adequate windows. 

Reg. 6. Height of bakeries. — All bakeries shall be at least 8 feet in height, 
measured from the surface of the finished floor to the underside of the ceiling. 

Reg. 7. Height of bakeries operated prior to May 7, 1895. — Any cellar or base- 
ment less than 8 feet in height, which was used for a bakery on the 7th day of 
May, 1895, need not be altered to conform to the provisions of regulation C with 
respect to height. 

Reg. 8. Construction of floors. — Floors shall be of even, smooth cement, or of 
tile laid in cement, or a wooden floor so laid and constructed as to be free from 
cracks, holes, and interstices. 

Reg. 9. Construction of tcalls and ceilings. — Side walls and ceilings shall be 
either plastered or ceiled. 

Reg. 10. Sufficient number of water-closets to be provided. — Every bakery 
shall be provided with a sufficient number of water-closets, and such water- 
closets shall be separate and apart from and not connected with the bakery 
room or room where food products are stored or sold. 

Reg. 11. Floors, tcalls, stairs, etc., to be kept clean. — All floors, walls, stairs, 
shelves, furniture, utensils, yards, areaways, plumbing, drains, and sewers in or 
in connection with bakeries or in bakery water-closets or wash rooms or rooms 
where raw materials are stored, or in rooms where the manufactured product is 
stored, shall at all times be kept in good repair and be maintained in a clean 
and sanitary condition and free from all kinds of vermin. 

Reg. 12. Interior icoodwork, walls, and ceilings to be painted. — All interior 
woodwork, walls, and ceilings shall be painted or lime washed once every three 
months where so required by the department of health. 

Reg. 13. Receptacles for storing coal, ashes, and refuse to be provided. — 
Proper sanitary receptacles shall be provided and used for storing coal, ashes, 
and garbage. 

Reg. 14. Receptacles for refuse and garbage to be emptied daily. — Receptacles 
for refuse and garbage shall have their contents removed from bakeries daily, 
and shall be maintained in a clean and sanitary condition at all times. 

Reg. 15. Use of tobacco prohibited. — Use of tobacco in any form in bakery or 
in any room where raw material or manufactured product of such bakery is 
stored is prohibited. 

Reg. 16. Sleeping prohibited in bakery. — No person shall sleep or be permitted, 
allowed, or suffered to sleep in a bakery or in any room where raw material or 
the manufactured product of such bakery is stored or sold. 

Reg. 17. Domestic animals or birds not allowed in bakeries. — Domestic ani* 
mals or birds, except cats, shall not be allowed to remain in any bakery or room 
where raw materials are stored. 

Reg. 18. Mechanical means of ventilation to be effective. — Mechanical means 
of ventilation when provided shall be effectively used and operated. 

Reg. 19. Screening of windows and doors. — Windows, doors, and other open- 
ings shall be provided with screens. 
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Reg. 20. Clothing of employees. — All employees while engaged in the manu- 
facture and handling of bread shall wear slippers or shoes and suits of wash- 
able material, which shall be used for that purpose only, and such garments 
Shall be kept clean at all times. 

Keg. 21. Lockers for street clothing to be provided. — Lockers shall be provided 
for the street clothing of all employees. 

Reg. 22. Construction of furniture, troughs, and utensils. — Furniture, troughs, 
and utensils shall be so arranged and constructed as not to prevent their clean- 
ing or the cleaning of any part of the bakery. 

Reg. 23. Persons suffering icith communicable disease not permitted to xoork 
in bakery. — No person who has any communicable disease shall work or be per- 
mitted to work in any bakery. 

Reg. 24. Examination of employees by medical inspectors. — Wherever re- 
quired by the medical inspector of the department of health any person em- 
ployed in a bakery shall submit to a physical examination by said inspector. 

Reg. 25. Employment of any person who refuses medical examination prohib- 
ited. — No person who refuses to submit to a medical examination shall work or 
be permitted to work in any bakery. 

Reg. 26. Ventilating hoods to be provided.— All bakeries shall be provided 
with ventilating hoods and pipes over ovens and ashpits, or with other me- 
chanical means to so ventilate same as to render harmless to the persons working 
therein any steam, gases, vapors, dust, excessive heat, or any impurities that 
may be generated by or in the process of preparing or baking in any such 
bakery. 

Reg. 27. Bakery and storeroom to be adequately lighted and ventilated.— 
Bakery and storeroom shall be adequately lighted by natural or artificial light, 
and shall be adequately ventilated to the external air by natural or mechanical 
means, or both. 

Reg. 28. Drainage of ice boxes. — Ice boxes or refrigerators used for storing 
foodstuffs shall be properly drained into properly trapped, sewer-connected, 
water-supplied open sinks. 

Reg. 29. Water-closet compartment to be vestibuled. — No water-closet com- 
partment shall have direct communication with bakery, storeroom, or sales- 
room unless it shall be separated therefrom by means of a properly lighted 
vestibule. 

Reg. 30. Boap, running water, and individual towels to be provided. — Soap, 
running hot and cold water, and clean individual towels shall be provided for all 
employees. 

Reg. 31. Spitting signs to be posted. — Signs prohibiting spitting on floors 
Shall be conspicuously posted in the bakery, storeroom, and salesroom. 

Reg. 32. Protection against condensation from suspended pipes. — Suspended 
pipes shall be properly protected so as to prevent condensation from dropping 
into or on foodstuffs or any receptacles and apparatus used in the manufacture 
of food. 

Reg. 33. Ice boxes or refrigerators to be kept clean. — Ice boxes or refrigera- 
tors shall be scrubbed with hot water and some suitable cleansing agent at least 
once weekly and shall be kept clean and sanitary at all times. 

Reg. 34. Construction of apparatus and utensils. — All apparatus and utensils 
used in the mixing and preparing of breadstuffs shall be of smooth, hard 
material and shall be thoroughly cleansed after each day's use. 

Reg. 35. Sifting of ashes prohibited. — Ashes shall not be unduly distributed 
and the sifting of same in bakery is prohibited. 

Reg. 36. Doors to be screened from May 1 to October 81. — Properly con- 
structed and fitted screens for doors, windows, and other openings shall be 
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provided from May 1 to October 31. All screen doors shall be provided with 
self-closing devices and kept closed. 

Reg. 37. Habits of employees. — A notice shall be conspicuously posted in 
water-closet compartment and wash room directing all employees to cleanse 
their hands before leaving toilet and immediately before commencing work. 
Use of common towel is prohibited. 

Reg. 38. Storage of food on floor. — No food intended for human consumption 
shall be deposited or allowed to remain within 2 feet of the surface of any 
bakery unless the same shall be contained in boxes or other receptacles so as to 
protect them from dogs and other animals and their excretions. 

Reg. 39. Raw material used in manufacture. — All raw material used in the 
manufacture of edible products shall comply with the provisions of the Sanitary 
Code relating to food and drink. 

Reg. 40. Coloring matter or preservatives. — The presence in any part of the 
bakery of any prohibited coloring matter or preservative shall be deemed 
prima facie evidence of its use, and the presence of any such material shall be 
sufficient cause for the prosecution of the owners or proprietors of the estab- 
lishment. 

Cemeteries, Crematories, Vaults, etc. — Establishment. (Reg. Dept. of Health, 

Mar. 30, 1915.) 

Regulations of the department of health of the city of New York, adopted 
March 30, 1915, effective April 1, 1915, relating to section 45 of the Sanitary 
Code, which provides as follows : 

Sec. 45. Crematories, burying grounds, cemeteries, tombs, and vaults; permit 
required to establish, to bury, and to open receptacle; burial of dead body 
restricted. — No new crematory, burying ground, cemetery, tomb, or vault to be 
used for the reception of dead human bodies shall be established, nor shall any 
dead body or the remains thereof, be placed in any existing burying ground, 
vault, tomb, or cemetery in the city of New York, nor shall any grave, vault, 
tomb, or other receptacle in which there is a human body, or any part thereof, 
be opened, exposed, or disturbed without a permit therefor issued by the board 
of health or otherwise than in accordance with the terms of such pecmit and 
the regulations of said board, and every body buried in any such place shall be 
buried to the depth of 6 feet below the surface of the ground, and 4 feet below 
any closely adjacent street, except that in the Borough of Queens a body may 
be buried to the depth of 3 feet below the surface of the ground. 

REGULATIONS GOVERNING ESTABLISHMENT OF CEMETERIES, CREMATORIES, VAULTS, ETC. 

Regulation 1. Applications to establish neic cemeteries, etc. — Applications to 
establish a new burial ground, crematory, or vault must be accompanied by a 
copy of the articles of incorporation of the society, association, or corporation, 
and must conform to the existing laws of the State of New York. In the event 
of any change in the name of the cemetery the board of health must be notified 
by the secretary of such corporate body. 

Reg. 2. Retention of bodies in vaults. — No body shall be retained in the gen- 
eral reception vault in any cemetery for a longer period than 10 days unless 
special permission therefor is granted by the sanitary superintendent, an assist- 
ant sanitary superintendent, the registrar of records, or an assistant registrar 
of records of the department of health, and such vaults must at all times be 
kept in good sanitary condition. 



